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Abstract Lettuce discolouration is a key post-harvest
trait. The major enzyme controlling oxidative dis-
colouration has long been considered to be polyphenol
oxidase (PPO) however, levels of PPO and subsequent
development of discolouration symptoms have not
always correlated. The predominance of a latent state
of the enzyme in plant tissues combined with substrate
activation and contemporaneous suicide inactivation
mechanisms are considered as potential explanations for
this phenomenon. Leaf tissue physical properties have
been associated with subsequent discolouration and
these may be influenced by variation in nutrient
availability, especially excess nitrogen and head matu-
rity at harvest. Mild calcium and irrigation stress has
also been associated with a reduction in subsequent
discolouration, although excess irrigation has been
linked to increased discolouration potentially through
leaf physical properties. These environmental factors,
including high temperature and UV light intensities,
often have impacts on levels of phenolic compounds
linking the environmental responses to the biochemistry
of the PPO pathway. Breeding strategies targeting the
PAL and PPO pathway biochemistry and environmental
response genes are discussed as a more cost-effective
method of mitigating oxidative discolouration then
either modified atmosphere packaging or post-harvest
treatments, although current understanding of the
biochemistry means that such programs are likely to
be limited in nature and it is likely that they will need to
be deployed alongside other methods for the foreseeable
future.
Keywords Lettuce  Discolouration  Biochemistry 
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The value of lettuce
The UK processed salad sector was valued at approx-
imately £848 million in 2009 (Soininen 2009), with
This article is part of the Topical Collection on Plant Breeding:
the Art of Bringing Science to Life. Highlights of the 20th
EUCARPIA General Congress, Zurich, Switzerland,
29 August–1 September 2016
Edited by Roland Ko¨lliker, Richard G. F. Visser, Achim Walter
& Beat Boller
P. J. Hunter (&)  L. Vickers  D. Pink 
P. Hand  J. M. Monaghan
Harper Adams University, Newport,
Shropshire TF10 8NB, UK
e-mail: phunter@harper-adams.ac.uk
L. D. Atkinson
Monsanto UK Ltd, Cambridge CB23 6DW, UK
S. Lignou  M. J. Oruna-Concha  C. Wagstaff
Department of Food and Nutritional Sciences, University
of Reading, Whiteknights, PO Box 226, Reading,
Berkshire RG6 6AH, UK
G. Barker
School of Life Sciences, University of Warwick, Gibbet
Hill Road, Coventry CV4 7AL, UK
123
Euphytica (2017) 213:180
DOI 10.1007/s10681-017-1964-7
underpinning UK lettuce (Lactuca sativa) production
worth approximately £155 million and additional
lettuce imports worth in excess of an additional £160
million in 2013 (Defra 2014). Much of this lettuce is
purchased in ‘ready-to-eat’ pre-prepared salad packs
of either lettuce or mixed salad containing lettuce
(Soliva-Fortuny and Martı´n-Belloso 2003). Cut salads
however, are highly perishable; delivering an increas-
ing supply of high quality salad product poses
considerable challenges and significant wastage can
occur from producer through to retailer and consumer
(amounting to approximately £270m: WRAP 2012).
Consequently, breeders and producers are attempting
to reduce wastage (thus increasing marketable yield)
by improving post-processing quality of packaged
products.
The occurrence of discolouration in fresh leafy
vegetables has been reported as a severe problem for
the food industry as a whole (Chiesa 2003). Losses due
specifically to cut-surface discolouration are hard to
quantify although anecdotal evidence suggests that
this can account for substantial customer complaints at
certain times of the year and rejections of whole
batches of heads, particularly with imported crops,
where products may take longer to reach the consumer
from harvest. Processing operations (such as cleaning/
washing of heads, trimming, coring, cutting, and
drying by centrifugation) can cause mechanical dam-
age to leaves and may facilitate this discolouration
(Kays 1999; Hilton et al. 2009). In addition, there are
numerous pre-harvest factors, including plant physi-
ology, agronomic practices and environmental varia-
tion that can contribute to product discolouration
(particularly the accumulation of red or pink pigments
at sites of tissue damage or cut surfaces), although
symptoms may not develop until plants are either in
storage as whole heads or the cut surfaces of processed
lettuce are exposed to oxygen. The use of modified
atmosphere packaging (MAP) can delay the develop-
ment of cut-surface discolouration thereby extending
product shelf life (Brecht et al. 2003; Singh 2010).
This is an added expense during processing and once
MAP is opened, exposure to oxygen can lead to the
rapid onset of discolouration (Tudela et al. 2016),
meaning product shelf life is reduced from the
consumer perspective.
Whilst processing techniques have a role to play in
reducing additional damage to the cut leaves, genetic
variation is also a major factor in determining post-
harvest quality of ready-to-eat lettuce. This review
first summarises the biochemistry of cut-surface
discolouration, then considers the effect of the envi-
ronment, both seasonal and agronomic on these
processes, and hence phenotype, followed by a
summary of the current understanding of the genetic
control of discolouration. Finally, the role of breeding
strategies to develop cultivars with either reduced
discolouration potential or delayed onset of dis-
colouration phenotype is explored.
Biochemistry of oxidative discolouration
Cut surface discolouration in leafy vegetables is
widely attributed to the oxidation of phenolic com-
pounds to produce quinones, which are then further
oxidized to produce coloured compounds (Martinez
and Whitaker 1995; Payne et al. 2006). The production
of quinones has been shown to be enzymatic in nature,
whilst the secondary oxidation is largely non-enzy-
matic. Quinones are highly reactive molecules that can
polymerize, or react with amino acids and proteins to
form brown, red, or even black pigments (Joslin and
Pointing 1951; Zawistowski et al. 1991; Martinez and
Whitaker 1995; Solomon et al. 1996; Karpeta 2001;
Dincer et al. 2002; Aydemir 2004; Fan et al. 2005;
Gawlik-Diziki et al. 2008; Toivonen and Brummell
2008). Whilst the accumulation of these pigmented
compounds is often referred to as browning, the most
significant colour present in lettuce after seven days of
storage is often red or pink (referred to as pinking)
(Cantos et al. 2001; Lewis 2001).
The enzymatic phase of this process is generally
considered to be driven by the action of polyphenol
oxidase (PPO), also known as tyrosinase. The activity
of this enzyme in plant tissues does not, however,
always correlate with the subsequent development of
discolouration in lettuce (Ke and Saltveit 1989;
Couture et al. 1993; Heimdal et al. 1995; Castan˜er
et al. 1999; Cantos et al. 2001; Mai and Glomb 2013).
It is possible that discrepancies between different
studies are a reflection of a paradigm which is an over-
simplification of the processes involved.
The interaction of PPO with phenolic compounds is
the culmination of two complex biochemical pro-
cesses which do not interact under normal plant
growth conditions due to separate compartmentaliza-
tion within the plant tissues. Physical damage can
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disrupt the sub-cellular compartmentalization at the
wound surface. This then results in release and
intermixing of PPO and phenolic substrates (Degl’In-
nocenti et al. 2005; Querioz et al. 2008; Toivonen and
Brummell 2008) and subsequent discolouration
(Toivonen 2004).
Phenolic compounds are synthesized via the
phenylpropanoid pathway. This is a secondary meta-
bolic pathway producing non-essential metabolites.
The initial and rate-determining step is the conversion
of phenylalanine to trans-cinnamic acid by the
enzyme phenylalanine ammonia-lyase (PAL) (Wan-
ner et al. 1995). There are subsequent specific branch
pathways for the formation of all major classes of
phenylpropanoid compounds including monolignols/
lignin, sinapate esters, condensed tannins, antho-
cyanins, coumarins, benzoic acids, flavonoids/isofla-
vonoids and stilbenes (Dixon et al. 2002). Total
phenolic content in damaged lettuce has been shown to
increase over 24 h, even when subsequently stored at
4 C (Cantos et al. 2002) and the concentrations of
specific phenolic compounds as well as the activity of
PAL have been shown to increase within 4 h of
wounding in iceberg lettuce (Ke and Saltveit 1989).
The enzymes involved in these processes tend to be
either incorporated into the membrane of, or loosely
associated with, the endoplasmic reticulum (ER).
Once formed, phenolic compounds are transported
from the ER in membrane vesicles (Toivonen and
Brummell 2008) and primarily directed to either the
vacuole or the cell wall, although phenolic compounds
may be found at low levels in cytoplasm, apoplast and
the mitochondria; these latter compounds are, how-
ever, normally associated with specialised functions.
In plant tissue, PAL is typically induced in response
to wounding, increasing downstream biosynthesis of
polyphenols (Hyodo et al. 1978; Lo´pez-Galvez et al.
1996; Peiser et al. 1998; Hisaminato et al. 2001) Such
increases have been identified in several lettuce
cultivars with chlorogenic (5-caffeoylquinic) acid
being the major polyphenolic compound produced,
although increases in levels of chicoric (dicaffeoyl-
tartaric) and isochlorogenic (3,5-dicaffeoylquinic)
acids were also identified (Toma´s-Barbera´n et al.
1997; Cantos et al. 2002). Increases in PAL activity
after wounding have been found to be closely related
to the development of russet spotting in whole head
lettuce (Hyodo et al. 1978; Ke and Saltveit 1989),
however, despite the observed increases in the levels
of polyphenolic compounds, no correlation with
discolouration was observed in processed lettuce
(Castan˜er et al. 1999; Cantos et al. 2001). This is
supported by the observation that following lettuce
wounding, the total activity of the other key enzyme in
the process, PPO, remained constant, suggesting no de
novo PPO synthesis in response to physical damage
(Chazarra et al. 1996).
PPO is a copper-requiring metallo-enzyme associ-
ated with (although not found to be intrinsic to) the
thylakoid membranes of the chloroplast in many
plants including lettuce (Sommer et al. 1994; Chazarra
et al. 1996; Wahler et al. 2009). PPO catalyses two
distinct reactions; the o-hydroxylation of monophe-
nols to produce o-diphenols (monophenolase or
cresolase activity) and the subsequent oxidation of
the o-diphenols to o-quinones (diphenolase or cate-
cholase activity), both of which require the presence of
molecular oxygen (Lo´pez-Galvez et al. 1996; Chaz-
arra et al. 2001; Toivonen and Brummell 2008). The
initial monophenolase reaction is slow (therefore rate-
limiting) and results in colourless products, while the
diphenolase reaction is rapid and results in quinones
and subsequently, coloured compounds (Toivonen and
Brummell 2008).
PPO from a wide range of fungal and plant sources
(including lettuce), show evidence of both active and
latent states (Mayer and Harel 1979; Chazarra et al.
1996; van Gelder et al. 1997; Cabanes et al. 2007).
Chazarra et al. (1999) showed that monophenolase
activity in lettuce PPO follows the model developed
by Cabanes et al. (1987) for PPO from other sources.
In brief, PPO exists in three forms depending on the
oxidation state of the copper-containing catalytic
centre. Two of these forms (the met and oxy forms)
are particularly important in the monophenolase
activity. In the oxy form, o-quinones are produced
from monophenols; the met form however has no
monophenolase activity and the binding of monophe-
nols to this form results in the removal of PPO from the
active cycle. Such inactivated PPO can be reactivated
by the action of o-diphenols. o-diphenols are the
intermediate state between monophenol and o-qui-
none, but some o-quinone products are also recycled
chemically to o-diphenols. Consequently, the
observed latent state may correspond to the met form
of the enzyme. The lag phase observed in PPO enzyme
kinetics can be attributed to the time required for the
rate of o-diphenol production via recycling to reach
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that of o-diphenol metabolism to o-quinone. The
existence and duration of this lag phase may in part
explain the observed lack of correlation between PPO
activity and discolouration: the PPO is predominantly
in the latent form when measured (Winters et al. 2008;
Cabanes et al. 2007), and requires activation in vivo in
order to subsequently produce discolouration. Diffi-
culties assaying the monophenolase activity due to
latency may also explain the suggestion in the
literature that plant PPOs could be divided into
‘‘catecholases’’, which only possess the diphenolase
activity and ‘‘tyrosinases’’, which show the monophe-
nolase activity in addition (Boeckx et al. 2015).
A number of factors that can switch the enzyme
from latent to active state have been identified; these
include pH change, proteolytic cleavage and the
detergent sodium dodecyl sulphate (SDS). Chazarra
et al. (1999) suggested that pH may influence the
enzyme affinity for the substrate. They observed that
altering reaction conditions from pH 3.6 to 5 resulted
in an increase in monophenolase activity and a
reduced lag phase. This was attributed to a decreasing
affinity of the monophenolase-inactive form of PPO
for monophenol ligands (i.e. increasing the dissocia-
tion rate resulting in less PPO being removed from the
cycle) and/or increasing the affinity of the monophe-
nolase-active form of PPO for the same substrate, thus
increasing turnover.
In relation to proteolysis, PPO from a number of
sources has been shown to be activated in vitro by
trypsin cleavage. Flurkey and Inlow (2008) identified
an N-terminal and a C-terminal processing site in the
PPO protein. They suggested that cleavage at these
sites exposed an N-terminal tyrosine residue and a
C-terminal arginine residue which interact to stabilize
the protein secondary structure. They also noted that
the N-terminal cleavage site was consistent with
removal of the N-terminal transit peptide for thylakoid
associated proteins. Furthermore, Virador et al. (2010)
noted that N-terminal processing of PPO in grape was
associated with release of the PPO from the thylakoid
into the chloroplast stroma, however both active and
latent forms of PPO have been isolated from mem-
brane-bound and soluble fractions of peach extract
(Cabanes et al. 2007) suggesting that N-terminal
processing is not directly responsible for PPO activa-
tion. Selle´s-Marchart et al. (2007) noted that trypsin
activation of PPO from loquat fruit altered the pH
range of the enzyme. A set of protein domain-swap
experiments by Leufken et al. (2015) have shown that
this response may be associated with the C-terminal
region of the protein suggesting that this domain
(attached to the N-terminal region by a flexible linker
domain) may physically block access to the active site
of the enzyme under certain pH conditions (Boeckx
et al. 2015; Molitor et al. 2016).
There is evidence that the presence of SDS, may
shift the pH optimum of PPO toward more neutral pHs
(Chazarra et al. 1997; Dirks-Hofmeister et al. 2012),
resulting in an activation of PPO at these pHs and an
inactivation of the enzyme under more acid conditions
(Jime´nez and Garcı´a-Carmona 1995). Whilst SDS is
not a natural component of plant cells, it has been
suggested that plant lipids may activate the latent PPO
activity in planta in a similar manner (Hutcheson and
Buchanan 1980; Golbeck and Cammarata 1981; van
Gelder et al. 1997). In addition, Gandia-Herrero et al.
(2005) noted that trypsin-activated PPO was no longer
susceptible to activation by SDS. The experiments by
Leufken et al. (2015) identified the linker domain
between the proteolytically cleaved C-terminus and
the N-terminal region of the protein as being associ-
ated with SDS sensitivity. Since the linker domain is
not cleaved during proteolysis it should theoretically
still be available for interaction with SDS however,
many of the of these activation mechanisms appear to
be associated with a conformational change in the PPO
protein (Chazarra et al. 2001; Selle´s-Marchart et al.
2007) and it may be that the C-terminal cleavage
results in such a change meaning that either the SDS
binding site on the linker domain is no longer
physically available for interaction with SDS or that
the configuration is now such that SDS binding no
longer results in exposure of the enzyme active site.
In lettuce, Chazarra et al. (2001) have shown that
activation can occur slowly in the presence of the
enzyme’s substrate (in this case chlorogenic acid) and
similar substrate activations have been demonstrated
for a range of monophenols in PPO from red clover
(Winters et al. 2008). This has been suggested as the
more likely in vivo activation mechanism for latent
PPO, although proteolytic activation in vivo has also
been demonstrated for red clover (Winters et al. 2008).
In addition to substrate activation, PPO from various
sources, including lettuce has been shown to suffer
from suicide inhibition, i.e. irreversible inhibition by a
substrate analogue that occurs during the natural
metabolic process (Chazarra et al. 1999; Land et al.
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2007). In tyrosinase from Agaricus bisporus, these
have been identified as catechols (o-diphenols) of
various specific structures (Land et al. 2007). Oxida-
tion of diquinones produced at cut surfaces could
theoretically lead to the production of small amounts
of inhibitory catechols.
The development of discolouration in cut lettuce
becomes even more complicated when the fact that
PPO has different affinities for and reaction rates with
different substrates (Złotek and Gawlik-Dziki 2015) is
taken into account. Since it has been noted that the
pigment resulting from PPO oxidation of polypheno-
lics is also dependent on the initial substrate (Toivonen
and Brummell 2008) it seems likely that the relative
amounts of polyphenolic components downstream of
PAL activity in the polyphenolic pathway may also be
important in determining not only the overall activity
of PPO but the final pigmentation produced and the
speed of discolouration development. This suggests a
possible involvement for the steps in this pathway in
the distinction between pinking and browning symp-
toms seen in lettuce discolouration.
In a further complication, some authors have
attributed a partial role in the browning response to
peroxidases (POD) (Richard-Forget and Gauillard
1997; Degl’Innocenti et al. 2005). POD enzymes are
part of the lignification process at wound sites and
require the presence of hydrogen peroxide (H2O2).
Polymerized lignin imparts a brown colour to tissues
of itself, irrespective of any colour associated with
oxidation of polyphenolics and since the monolignol
precursors to lignin are products of the phenyl-
propanoid pathway, variations in the relative abun-
dance of compounds in this pathway may impact on
levels of lignin. H2O2, availability may also be subject
to such impacts since one source of H2O2 has been
suggested to be PPO-mediated oxidation of polyphe-
nols (Jiang and Miles 1993; Toma´s-Barbera´n and
Espı´n 2001), with the structure of the polyphenol
substrate affecting potential H2O2 yield (Cantos et al.
2002). Cantos et al. (2001) have reported POD
induction in six lettuce cultivars following cutting
and several authors have reported that treatments that
reduce browning in lettuce are also associated with
reduced POD activity (Mousavizadeh and Seda-
ghathoor 2011; Kim et al. 2014; Chen et al. 2017).
There is however, no direct evidence for a causal
relationship between POD and lettuce discoloration
and it remains unclear whether POD-mediated
browning is consistently a significant component in
fresh produce discolouration.
A final layer of complexity is the possibility of
‘‘revealed discolouration’’ due to chlorophyll bleach-
ing, the mechanisms of which are reviewed by
Toivonen and Brummel (2008). The strong green
colour of chlorophyll may mask developing pinking or
browning discolouration with chlorophyll degradation
during storage potentially revealing the underlying
discolouration. This is likely to be more of an issue in
processed lettuce than whole-head lettuce (Brown
et al. 1991) as chlorophyll breakdown in cut salads has
been shown to be predominantly driven by either
oxidative breakdown of fatty acids via the enzyme
lipoxygenase (Thomas 1986) or peroxidative break-
down of p-hydoxyphenolic compounds by POD
(Martinoia et al. 1982; Yamauchi et al. 2004). A
second, much slower and oxygen-independent path-
way also removes chlorophyll by the actions of
dechelatase and chlorophyllase. Whilst slower and
therefore apparently less important in respect of the
shelf-life constraints of cut salads, the resultant
intermediate compounds of this pathway, pheophor-
bide and pheophytin are themselves brown coloured
and may contribute to the appearance of browning
(Matile et al. 1999).
Influence of environment
Since cellular metabolism does not stop in lettuce
heads at harvest but continues in the tissues throughout
storage, the environment the plant encounters during
growth has the potential to influence product shelf life
post-harvest (Lee and Kader 2000). Pre-harvest envi-
ronmental influences on post-harvest discolouration
phenotype can be categorized as managed agricultural
practices and unmanaged climatological and micro-
bial factors.
Managed agricultural practices
Physical damage
Lettuce is a physically fragile crop and mechanical
damage either during harvest or post-harvest, frost
damage sustained during growth (particularly in early
or late season crops) or cellular disruption due to
exceptionally rapid or abnormal growth can all affect
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the post-harvest storage potential of lettuce (Sharples
1965). Zhang et al. (2007) identified strong negative
correlations between discolouration and the plasticity
and elasticity of leaf tissue, and a positive correlation
with break strength, suggesting that subsequent dis-
colouration may be related the ability of the lettuce
tissue to deform in response to physical pressure. Not
only may wound sites discolour, either during crop
production or in storage, but the increased phenolic
levels and enzyme activities produced in response to
wounding may represent increased discolouration
potential if apparently healthy material, damaged
shortly before or during harvest, is later cut for
prepared salad production.
Nutrient
Nutrients have a major effect on the rate and quality of
plant growth. The application of an appropriately
balanced nitrogen: phosphorus: potassium (NPK)
regime can significantly improve cut salad shelf life,
however if excess N is applied, the shelf life of both
whole head and processed lettuce can be significantly
reduced (Poulsen et al. 1995; D’Antuono and Neri
2001; Rogers et al. 2006; Monaghan et al. 2010). Some
studies, have reported that whole head harvest and
post-harvest quality traits, including pinking, showed
no significant differences under different N manage-
ment strategies (Hartz and Breschini 2001; Hilton
et al. 2009). These differences may however be a
reflection of variations in soil properties, cropping
history or irrigation regime, all of which have been
shown to influence the levels of available N after
fertilisation (Jackson et al. 1994; Cameron et al. 2013;
Kruse and Nair 2016). N levels influence, amongst
other attributes, cell size and number, as well as the
proportion of cell wall material volume to total tissue
volume (Steenhuizen and van der Boon 1985). The
reduction in shelf life observed may be a consequence
of such changes leading to less robust tissue and
consequently significantly more physical damage
occurring in processed leaves produced under excess
N.
Although phosphorous (P) levels are generally
maintained in agricultural soils to ensure good plant
growth and yield, P application has also been reported
as being able to improve shelf life in lettuce (Yano and
Hayami 1978). Typically, P is applied as superphos-
phate (calcium phosphate) leading to the associated
addition of calcium (Ca). The effect of Ca on shelf life
and discolouration appears to be complex. Ca
increases firmness in many fruits and vegetables by
cross-linking pectins in the cell wall (Grant et al.
1973), indicating a role in resisting physical damage.
A reduction of discolouration in processed lettuce has
been associated with Ca application under low K:N
ratios (Hilton et al. 2009) suggesting that the effects of
Ca may be heavily dependent on other factors.
Deficiency of Ca itself however, has long been
associated with a browning disorder in lettuce called
tip-burn or tip-scorch (Collier and Tibbitts 1982). This
is believed to occur due to Ca-deficiency induced
leakage of plant cell membranes under conditions of
rapid growth (Saure 1998). Chutichudet et al. (2009)
reported that soil amendment with CaSO4 had no
significant effect on the levels of total phenolic
compounds or quinones in lettuce tissue, however
Borghesi et al. (2013) found that increasing levels of
Ca applied to hydroponic nutrient solution resulted in
an increase in phenolic content to an optimum of
15 mM Ca, above this concentration, phenolic levels
began to reduce. The authors attributed the phenolic
increase to adaptation to mild salt stress.
Maturity
Lettuce can accumulate 70% of the final fresh weight
during the 21 days prior to harvest (Zink and Yam-
aguchi 1962). Storage life has been related to lettuce
maturity, with immature lettuces exhibiting lower
storage life (Kasmire and Cantwell 1992) and greater
levels of whole head discolouration (browning) than
mature heads (Barg et al. 2009). The volume and
density of heads determine maturity, with discoloura-
tion in whole head lettuce being negatively correlated
with both diameter and height (determinants of
volume, suggesting a positive correlation with head
density) (Jenni et al. 2008). In contrast, Hilton et al.
(2009) showed that pinking is more prevalent in
processed over-mature lettuce than in tissue from
young or mature plants and Kang et al. (2008) reported
that over-mature (but pre-bolting) lettuce heads
showed higher levels of whole-head discolouration
than mature heads, although less severely than pre-
mature heads. Levels of phenolic compounds associ-
ated with PPO-mediated discolouration, have also
been shown to be similar in immature, mature and over
mature lettuce heads (Wurr et al. 2003). A significant
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distribution gradient for phenolic compounds has been
shown in lettuce however, with the outer leaves
accumulating more phenolic compounds than the
inner leaves (Viacava et al. 2014) and being more
susceptible to browning (Iakimova and Woltering
2015). Since lettuce heads continue to grow from the
centre when formed, the outer leaves are the oldest,
thus suggesting that phenolic content may increase
with leaf maturity. As the head matures, however, the
majority of the biomass will be composed of lower
phenolic content inner leaves. Furthermore, the outer-
most leaves with the highest phenolic content are more
likely to be trimmed away during processing, thus
reducing the overall level of phenolic content in the
head or processed material. It is possible that this
trimming may be more extensive in ‘‘over-mature’’
heads compared to heads harvested at the optimal level
of maturity and this could lead to a reduction in the
observed severity of discolouration in processed
lettuce where all the leaves from different depths in
the head are mixed together.
Water
Lettuce tissue is approximately 95% water, conse-
quently the water content of the tissue is related to
saleable weight (Monaghan et al. 2016). Reducing
irrigation in lettuce reduces marketable yield (Gal-
lardo et al. 1996; Karam et al. 2002; Monaghan et al.
2016), therefore lettuce crops are typically well
irrigated up until harvest in order to maximize yield
(Rogers et al. 2006). Mild water-deficit stress how-
ever, has been shown to reduce cut-surface browning
on mid-ribs (Luna et al. 2012) and mid-rib discoloura-
tion in whole head lettuce (Monaghan et al. 2016). The
method of irrigation delivery may also be important:
Trickle-irrigation has been shown to deliver an
improvement in shelf life (albeit at a yield cost)
compared to water delivery by overhead-spray
(Rogers et al. 2006), possibly by inducing a mild
water-deficit because of the smaller volumes deliv-
ered. Agu¨ero et al. (2008) however, have shown that
neither absolute water content or relative water
content (relative to the total water holding capacity
of the tissue) are significantly correlated with variation
in overall lettuce quality (which includes a measure of
discolouration). Water-deficit stress has also been
shown to increase the concentration of certain pheno-
lic compounds in lettuce, particularly chicoric acid
(Oh et al. 2010) and to cause the accumulation of
antioxidant compounds (Sofo et al. 2005; Oh et al.
2010), which may potentially inhibit oxidation of
phenolics and thus discolouration development.
Whilst there is no evidence to specifically associate
increased levels of chicoric acid with a reduction in the
level of lettuce discolouration, the different pathways
involved in phenylpropanoid metabolism are inter-
linked (Treutter 2010), consequently, the diversion of
plant resources into one pathway (i.e. increasing
production of chicoric acid) may result in a reduction
of resources available for other branches, potentially
leading to reduced levels of compounds which may be
more directly involved in discolouration.
In addition to water-deficit stress, excess water
during the growing period (e.g. from rainfall events,
which cannot be controlled) can also have a significant
impact on lettuce shelf life, increasing both caffeic
acid levels and PAL and PPO activity, resulting in
increased browning in processed lettuce (Luna et al.
2012). Irrigation can also have a large effect on the
mechanical properties of the lettuce leaf by influenc-
ing cell expansion and tissue turgor pressure (Kuslu
et al. 2008). Higher relative water content in whole
head tissue at harvest increases susceptibility to
damage during processing and subsequent pinking
development. Such susceptibility may be the result of
increased turgor pressure in the cells, resulting in leaf
tissue being more susceptible to physical damage
(Alzamora et al. 2000; Abbot and Harker 2016).
Unmanaged climatological and microbial factors
Although certain aspects of the plant growing envi-
ronment can be manipulated by producers, there are
other aspects of the environment which are beyond
conventional control. In addition to excess irrigation
from rainfall events discussed above, other factors not
easily controlled include temperature and light.
Temperature
For cool season vegetables, such as lettuce, temper-
ature variation can have a number of effects. Lower
growing temperatures have been associated with
reduced discolouration (Tudela et al. 2017), with
pinking in both cut and whole-head lettuce (Jenni
2005) and phenolic content of baby-leaf lettuce (Marin
et al. 2015) being significantly influenced by the
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temperature experienced by the plants just prior to
harvest. Whether the day or night temperature is more
important in influencing lettuce discolouration
remains unclear. A positive correlation between
minimum temperature (i.e. night-time minimum) one
week prior to harvest and the proportion of whole-
head lettuce showing discolouration has been
reported, suggesting that it is night-time temperatures
(i.e. affecting respiration rate whilst photosynthesis is
not occurring) that may be influencing discolouration
(Sharples 1965), although a later study found no such
correlation (Jenni 2005). Furthermore, whether lettuce
is sensitive to cumulative high temperature exposure
or single instances of high temperature exposure has
not yet been established.
Light
Whilst sunlight levels may impact on the temperature
experienced by growing plants, variations in light
intensity (Woltering and Witkowska 2016) and wave-
length (Koukounaras et al. 2016) during crop growth
may have a more direct effect on shelf life. A number
of studies have shown that blue and ultraviolet (UV)
wavelengths (particularly in the UV-B region) result
in increased levels of phenolic compounds (Du et al.
2014; Ouzounis et al. 2015; Koukounaras et al. 2016)
and increased PAL activity (Lee et al. 2014), although
other wavelengths may influence the levels of other
compounds e.g. green wavelengths, resulting in
increased carotene and anthocyanin production (Sa-
muolien _e et al. 2013). Furthermore the effect of UV
exposure may also partially explain the variation in
phenolic compound levels through the head of mature
lettuce observed by Viacava et al. (2014), since the
outer leaves will be exposed for longer and to greater
UV intensities than the inner leaves. Plants showing
UV-induced increases in phenolic levels do not always
show concomitant increases in post-harvest dis-
colouration (Koukounaras et al. 2016), suggesting
that light exposure is one of multiple factors at play in
inducing subsequent discolouration.
Bacterial colonization
Although discolouration is generally considered a
physiological disorder in lettuce, there is also some
evidence of an association between lettuce discoloura-
tion and infection by the bacterium Pseudomonas
marginalis (Marlett and Stewart 1956; Hall et al.
1971). This bacterial species was associated with
browning of inoculated heads stored at room temper-
ature (15–22 C) and pinking when the heads were
stored at 2–8 C (Hall et al. 1971). Pseudomonas
marginalis is a widespread organism and the authors
suggested that it enters lettuce through breaks in tissue
and crushed leaves or cut stems. It is unclear, however,
if the observed discolourations are a result of the
induction of the wound response pathways in response
to tissue damage (for example frost damage), that also
allowed the bacteria access to the plant tissue. It is also
possible that the presence of the plant pathogenic
bacteria exacerbated the wound response and it may be
that many different organisms other than just P.
marginalis could produce such an effect. Non-plant-
pathogenic bacteria inducing wound response path-
ways in such a manner, have been reported in other
plant species (Jung et al. 2003; Takemoto et al. 2003).
Influence of genetics
Although much of the literature concerning dis-
colouration focuses on agronomic characteristics, the
vast majority, if not all of these influences have their
bases in the genetics of the plant. Cultivated lettuce is a
diploid species that naturally inbreeds to a high level.
Selection over many decades, even centuries, has
resulted in six edible forms of lettuce in the species L.
sativa: crisphead (Batavia and iceberg types), butter-
head, romaine, leaf, latin and stem (Ryder 1999).
Traditional selective breeding has resulted in the huge
range of inter- and intra- specific variation resulting in
the production of hundreds of uniform varieties (Watts
1980; Ryder 1999). In more modern breeding strate-
gies, the wild species L. serriola L., which is thought
to be the progenitor of L. sativa (Kesseli et al. 1994;
van de Wiel et al. 1998), has been used extensively as a
source of beneficial alleles in commercial lettuce
breeding, for example against the oomycete pathogen
Bremia lactucae (downy mildew) (Lebeda and Pink
1998).
To date, there have been few studies of varietal
effects on lettuce postharvest quality, however differ-
ences, particularly in respect of both the appearance
and rate of pinking, have been noted (Ryder and
McCreight 1996; Atkinson et al. 2013a). Although
Wurr et al. (2003) found no relationship between
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tissue strength or stiffness and discolouration, phys-
ical leaf properties such as break-strength, plasticity,
elasticity and cell area have been correlated with
shelf-life in a cross between L. sativa and L. serriola,
suggesting lettuce types with small cells and strong
cell walls have better shelf-life (Zhang et al. 2007).
This observation supports the suggestion that cellular
integrity may be important in reducing discolouration
and Wagstaff et al. (2010) noted that shelf-life
increased by up to 66% with a concomitant reduction
in membrane permeability in transgenic lettuce plants
expressing reduced levels of the enzyme xyloglucan
endotransglucosylase/hydrolase, which is involved in
regulating cell wall rigidity. Variation in levels of
PAL activity, phenolic and flavonoid compounds and
have also been shown between lettuce cultivars
(DuPont et al. 2000; Liu et al. 2007). Lo´pez-Galvez
et al. (1996) noted that the variation in PAL activity
was also associated with different head morphologies;
activity being lower in iceberg types than romaine
types with butterhead types showing higher levels.
Cultivar-specific differences in phenolic profiles have
also been observed in lettuce responses to light
wavelength (Ouzounis et al. 2015; Koukounaras
et al. 2016).
Cultivar performance/phenotype can vary across
environments due to different responses to numerous
biotic, climatic and soil factors (Dixon et al. 1991). If
genes are environmentally sensitive, this phenotypic
plasticity is expressed at a genetic level in response to
environmental variation i.e., a genotype 9 environ-
ment (G 9 E) interaction (Maloof 2003; Juenger et al.
2005). G 9 E can limit deployment of potential crop
improvements since commercially successful culti-
vars or varieties must be robust under many if not all
growing environments. In development, it becomes
necessary to separate genetic effects from environ-
mental ones (Yang and Zhu 2005; Collard and Mackill
2008). Since environmental factors can often be
quantified, QTL mapping offers the potential both to
provide useful insight into the impact of particular
environmental factors, and to identify genetic regions
that respond to those factors. Plant breeders could also
potentially exploit identified plant genes that respond
to the environmental element in G 9 E interactions
either by developing varieties specifically suited to
particular environments or by incorporating these
genes in additional breeding programmes for environ-
mental traits.
Breeding strategies
Crop production strategies and post-harvest treatments
aimed at prolonging shelf-life introduce an associated
cost to production. A more cost-effective method of
reducing discolouration and increasing shelf life may
be the production of varieties that show a reduced
propensity to discolour or a slower development of
discolouration. This approach would reduce produc-
tion costs albeit with an increased cost to breeders,
which may be passed on to producers and customers.
The additional breeding costs however would be a
single increase for each improvement, whilst cost
reductions from reduced waste and improved shelf-life
would be on-going.
Traditional breeding programmes based on pheno-
type selection however, are costly and time consum-
ing, generally requiring 6–8 generations for each trait
introduced. In addition they are generally more
efficient at introducing traits which are expressed as
easily scored qualitative variation than those which
show quantitative phenotypes. Marker-assisted selec-
tion (MAS) is an indirect selection process where a
trait of interest is selected for based on a molecular
marker which is co-inherited with the target trait
(Ribaut and Hoisington 1998; Reynolds et al. 2001;
Rosyara 2006). Because MAS is based on genotypic
not phenotypic selection, it is also generally indepen-
dent of environment, obviating the need for multiple
site breeding trials, although for some traits, such as
discolouration, where there is environmental influ-
ence, the initial screens to identify linked markers may
need to conducted in several environments or in
environments which impact other traits under selec-
tion in the same programme. Although this represents
an increased cost compared to a single screening, it is
incurred only once in determining the markers to be
used in the screening process. In addition, MAS can be
applied to existing cultivar development programmes
to screen for additional traits as they are identified,
rather than necessitating an entire new programme for
each trait (Collard and Mackill 2008) thereby poten-
tially reducing breeding costs. This process relies on
markers tightly linked to the gene or genetic region of
interest. Complex traits are likely to be influenced by a
large number of genes (Kearsey and Farquhar 1998)
meaning that quantitative trait loci (QTL) mapping is
the most effective way of identifying the genetic
regions associated with variation in these traits. The
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highly complex nature of the biochemistry underlying
post-harvest discolouration in lettuce suggests that
MAS breeding programmes based on QTL mapping of
discolouration phenotypes are the most likely routes to
the successful development of varieties with reduced
discolouration traits.
The precision of QTL mapping depends on the
genetic variation covered by a population, the size of
the mapping population and number and density of
marker loci (Abdurakhmonov and Abdukarimov
2008). Consequently, high density genetic linkage
maps are now becoming essential tools in the breeding
process (Langridge et al. 2001). Although lettuce is
not considered an ideal model crop species, most
cultivars are highly inbred and reveal extensive
genetic homozygosity, allowing for genetic tools to
be developed (Michelmore et al. 1994). There have
been several iterations of lettuce linkage maps devel-
oped from intra-specific crosses in L. sativa (Landry
et al. 1987; Kesseli et al. 1994; Waycott et al. 1999;
Hayashi et al. 2008; Atkinson et al. 2013b; Jenni et al.
2013) and from inter-specific crosses between L.
sativa and wild relatives L. serriola (Johnson et al.
2000; Syed et al. 2006; McHale et al. 2009) and L.
saligna (Jeuken et al. 2001). More recently these have
been developed into an ultra-high density consensus
map (Truco et al. 2007, 2013; Stoffel et al. 2012) and
an annotated genome sequence assembly of lettuce
(Reyes-Chin-Wo et al. 2017) is available at the
Lettuce Genome Resource (https://lgr.genomecenter.
ucdavis.edu).
This means that it is now possible to begin to
unravel the genetics of lettuce discolouration and in
2015, Rijk Zwaan, a major vegetable breeding com-
pany, released a range of lettuce cultivars possessing
the ‘‘Knox’’ trait, which delayed post-harvest dis-
colouration by up to two days (https://www.rijkzwaan.
co.uk/solutions/knox). However, the underlying basis
of this interesting and potentially beneficial phenotype
remains unclear.
The most obvious targets for breeding programmes
would appear to be genes in the two major pathways
involved in the development of discolouration, the
phenylpropanoid and PPO pathways. A recent meta-
bolomic study of two cultivars of iceberg lettuce
showed that phenolic compounds generally increased
during storage whilst other metabolites in other groups
potentially involved as precursors to the development
of coloured compounds, such as amino acids,
sesquiterpene lactones, fatty acids and phospholipids
decreased in concentration (Garcia et al. 2016). PAL is
probably the most studied enzyme in these two
pathways. PAL however, acts at the beginning of a
biochemical pathway that has numerous endpoints
including those involved with response to pathogen
and pest attack, consequently varieties with reduced
PAL activity may have multiple unintended pheno-
types for important traits. The other target, PPO, is
more promising: A candidate gene for this enzyme has
been associated with a QTL for browning in potato
(Weirj et al. 2007) and the reactions catalysed by PPO
are more clearly defined, however simply breeding for
reduced PPO activity may still have unintended
consequences. PPO activity has been associated with
resistance to plant pathogens, potentially via antimi-
crobial properties of the resultant quinones (Richter
et al. 2012). It has also been suggested that regulation
of polyphenol biosynthesis could be an effective
method of discolouration control (Hisaminato et al.
2001). The resulting pigment from the activity of PPO
has been reported to be dependent on the structure of
the starting phenolic substrate (Toivonen and Brum-
mell 2008) suggesting that enzymes responsible for
the production of specific phenolic compounds further
down the phenylpropanoid pathway from PAL may be
more important than PAL itself. Other potential targets
may include the enzymes involved in the metabolism
of cysteine or ascorbic acid, two inhibitors of PPO
activity, or those concerned with chlorophyll break-
down. In addition to enzymes, phenotypic traits with
links to discolouration, such as drought tolerance
(enabling plants to maintain yield even under mild
water-deficit stress), or response to light, should be
evaluated, especially where these characteristics are
already part of existing breeding programs (e.g. in
response to climate change). Even manipulations such
as these are not without consequence however, and
any such changes may impact on organoleptic char-
acteristics such as flavour and odour or may have other
inadvertent effects on plant biochemistry.
Although traits can be included in breeding pro-
grammes relatively easily, effective deployment of the
trait without introducing concomitant undesirable
characteristics and in a form that behaves robustly in
multiple environments requires a detailed understand-
ing of the underlying biochemistry and genetics. The
current understanding of lettuce biochemistry is not
sufficient to enable potential target genes to be
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identified based solely on biochemical pathways and
furthermore, the biochemistry of discolouration is
sufficiently complex that the overall effect of variation
in a specific enzyme activity, both on discolouration
and other plant processes, would be difficult if not
impossible to predict. A combinational approach
involving mapping phenotypic (discolouration), bio-
chemical and genetic (transcriptional) variation using
high density linkage maps is likely to prove more
effective in both determining potential targets and
identifying individuals with variations which could be
exploited in breeding programmes. The web of plant
biochemical activity is heavily interconnected and
other considerations such as processing requirements
and important consumer attributes such as taste and
texture (the genetics and biochemistry of which are not
completely understood, but which may be influenced
by variations in various biochemical pathways) also
need to be taken into consideration.
Summary
The biochemistry of oxidative discolouration is
extremely complex involving two major biochemical
pathways; PAL and PPO, that provide key direct or
indirect targets for potential breeding programs. Our
understanding of the biochemistry of the processes
involved, however, remains incomplete. In addition,
environmental and agronomic factors including light,
temperature, water, nutrients and physical damage
also have the potential to impact on the development
and extent of discolouration.
The development of cultivars which are less prone
to, or slower to develop, discolouration as a pheno-
typic trait is potentially a cost-effective method of
reducing wastage. Breeding programs targeting envi-
ronmental response traits associated with discoloura-
tion could also be useful (whether this is in the form of
tolerance for factors which cannot be controlled or
improved responses to agronomic inputs), however
the precise nature of the interactions between the
environmental triggers and the discolouration bio-
chemistry still needs to be determined in order for this
to be applied in a systematic way.
Plant biochemistry and/or responses to environ-
mental triggers impact on many other traits, not just
oxidative discolouration. The chances of inadvertent
detrimental outcomes of breeding programs remain
considerable. Even with a significantly improved
understanding of the biochemistry and interconnec-
tivity of all the pathways involved, it is possible, even
likely, that no single solution can be found to
discolouration. The extension of shelf life through
reduction of discolouration potential and/or delay of
onset of the discolouration may be an incremental
process, achieving small gains by subtle changes to the
biochemistry of the plant whilst balancing those gains
against trade-offs in other traits.
In order to maximize the chances of success,
multiple breeding approaches need to be taken in
parallel. Phenotypic evaluations of cultivars and other
accessions with reduced propensity for discolouration
need to be undertaken to provide additional breeding
material, alongside continued identification of quan-
titative traits associated with the development of
symptoms via the underlying biochemistry, molecular
biology and genetics. Furthermore, these approaches
need to be investigated in different growing conditions
to elucidate the environmental components of pheno-
type development and all of the above must be
balanced against the other requirements of the com-
mercial sector (e.g. taste and texture). Advances in
each of these areas will enhance understanding of the
processes of oxidative discoloration and eventually
improve post-harvest quality of leafy crops.
Acknowledgements Funding was provided by BBSRC
(Grant No. BB/M017745/1).
Open Access This article is distributed under the terms of the
Creative Commons Attribution 4.0 International License (http://
creativecommons.org/licenses/by/4.0/), which permits unre-
stricted use, distribution, and reproduction in any medium,
provided you give appropriate credit to the original
author(s) and the source, provide a link to the Creative Com-
mons license, and indicate if changes were made.
References
Abbot JA, Harker R (2016) Texture. In: The commercial storage
of fruits and vegetables, and florist and nursery stocks. U.S.
Dept. of Agriculture, Agriculture Handbook 66, Wash-
ington, DC
Abdurakhmonov IY, Abdukarimov A (2008) Application of
association mapping to understanding the genetic diversity
of plant germplasm resources. Int J Plant Genom. doi:10.
1155/2008/574927
Agu¨ero MV, Barg MV, Yommi A, Camelo A, Roura SI (2008)
Postharvest changes in water status and chlorophyll content
Euphytica (2017) 213:180 Page 11 of 16 180
123
of lettuce (Lactuca Sativa L.) and their relationship with
overall visual quality. J Food Sci 7:S47–S55
Alzamora SM, Castro MA, Vidales SL, Nieto AB, Salvatori D
(2000) The role of tissue microstructure in the textural
characteristics of minimally processed fruits. In: Alzamora
SM, Tapia MS, Lopez-Malo A (eds) Minimally processed
fruits and vegetables: fundamental aspects and applica-
tions. Aspen Publishers Inc, Frederick
Atkinson L, Hilton HW, Pink DAC (2013a) A study of variation
in the tendency for postharvest discolouration in a lettuce
(Lactuca sativa) diversity set. Int J Food Sci Technol
48:801–807
Atkinson LD, McHale LK, Truco MJ, Hilton HW, Lynn J, Schut
JW, Mitchelmore RW, Hand P, Pink DAC (2013b) An
intra-specific linkage map of lettuce (Lactuca sativa) and
genetic analysis of postharvest discolouration traits. Theor
Appl Genet 126:2737–2752
Aydemir T (2004) Partial purification and characterization of
polyphenol oxidase from artichoke (Cynara scolymus L.)
heads. Food Chem 87:59–67
Barg M, Aguero MV, Yommi A, Rouira SI (2009) Evolution of
plant water status indices during butterhead lettuce growth
and its impact on post-storage quality. J Sci Food Agric
89:422–429
Boeckx T, Winters AL, Webb KJ, Kingston-Smith AH (2015)
Polyphenol oxidase in leaves: is there any significance to
the chloroplastic localization? J Exp Bot 66:3571–3579
Borghesi E, Carmassi G, Uguccioni MC, Vernieri P, Malorgio F
(2013) Effects of calcium and salinity stress on quality of
lettuce in soilless culture. J Plant Nutr 36:677–690
Brecht JK, Chau KV, Fonseca SC, Oliviera FAR, Silva FM,
Nunes MCN, Bender RJ (2003) Maintaining optimal
atmosphere conditions for fruits and vegetables throughout
the postharvest handling chain. Postharvest Biol Technol
27:87–111
Brown SB, Houghton JD, Hendry GAF (1991) Chlorophyll
breakdown. In: Scheer H (ed) Chlorophylls. CRC Press,
Boca Raton, pp 465–489
Cabanes J, Garcı´a-Ca´novas F, Lozano JA, Garcı´a-Carmona F
(1987) A kinetic study of the melanization pathway
between L-tyrosine and dopachrome. Biochim Biophys
Acta 923:187–195
Cabanes J, Escribano J, Gandı´a-Herrero F, Garcı´a-Carmona F,
Jime´nez-Atie´nzar J (2007) Partial purification of latent
polyphenol oxidase from peach (Prunus persica L. Cv.
Catherina): molecular properties and kinetic characteriza-
tion of soluble and membrane-bound forms. J Agric Food
Chem 55:10446–10451
Cameron KC, Di HJ, Moir JL (2013) Nitrogen losses from the
soil/plant system: a review. Ann Appl Biol 162:145–173
Cantos E, Espı´n JC, Toma´s-Barbera´n FA (2001) Effect of
wounding on phenolic enzymes in six minimally processed
lettuce cultivars upon storage. J Agric Food Chem
49:322–330
Cantos JA, Tudela MI, Espı´n JC (2002) Phenolic compounds
and related enzymes are not rate-limiting in browning
development of fresh-cut potatoes. J Agric Food Chem
50:3015–3023
Castan˜er M, Gil MI, Ruiz MV, Arte´s F (1999) Browning sus-
ceptibility of minimally processed Baby and Romaine
lettuces. Eur Food Res Technol 209:52–56
Chazarra S, Cabanes J, Escribano J, Garcı´a-Carmona F (1996)
Partial purification and characterization of latent
polyphenol oxidase in iceberg lettuce. J Agric Food Chem
44:984–988
Chazarra S, Cabanes J, Escribano J, Garcı´a-Carmona F (1997)
Kinetic study of the suicide inactivation of latent
polyphenoloxidase from iceberg lettuce (Lactuca sativa)
induced by 4-tert-butylcatechol in the presence of SDS.
Biochim Biophys Acta 1339:297–303
Chazarra S, Garcı´a-Carmona F, Cabanes J (1999) Characteri-
zation of monophenolase activity of polyphenol oxidase
from iceberg lettuce. J Agric Food Chem 47:1422–1426
Chazarra S, Garcı´a-Carmona F, Cabanes J (2001) Hysteresis and
positive cooperativity of Iceberg lettuce polyphenol oxi-
dase. Biochem Biophys Res Commun 289:769–775
Chen X, Ren L, Li M, Qian J, Fan J, Du B (2017) Effects of clove
essential oil and eugenol on quality and browning control
of fresh-cut lettuce. Food Chem 214:432–439
Chiesa A (2003) Factors determining postharvest quality of
leafy vegetables. In: Tijskens LMM, Vollebregt H (eds.)
Proceedings of the international conference on quality in
chains: An integrated view on fruit and vegetable quality.
Acta Horticulture, p 604
Chutichudet P, Chutichudet B, Kaewsit S (2009) Effect of
Gypsum application on enzymatic browning activity in
lettuce. Pak J Biol Sci 12:1216–1236
Collard BC, Mackill DJ (2008) Marker-assisted selection: an
approach for precision plant breeding in the twenty-first
century. Philos Trans R Soc Biol Sci 363:557–572
Collier GF, Tibbitts TW (1982) Tipburn in lettuce. In: Janick J
(ed) Horticultural reviews, vol 4. Wiley, Hoboken
Couture R, Cantwell MI, Ke D, Saltveit ME (1993) Physio-
logical attributes related to quality attributes and storage
life of minimally processed lettuce. HortScience
28:723–725
D’Antuono LF, Neri R (2001) The evaluation of nitrogen effect
on lettuce quality by means of descriptive sensory profil-
ing. Acta Hortic 563:217–222
Defra: Department of Environment, Food and Rural Affairs,
National Statistics, Horticulture Statistics (2014) https://
www.gov.uk/government/statistics/horticulture-statistics-
2014
Degl’Innocenti E, Guidi L, Paradossi A, Tognoni F (2005)
Biochemical study of leaf browning in minimally pro-
cessed leaves of lettuce (Lactuca sativa L. var. Acephala).
J Agric Food Chem 53:9980–9984
Dincer B, Colak A, Aydin N, Kadioglu A, Guner S (2002)
Characterization of polyphenol oxidase from medlar
fruits (Mespilus germanica L., Rosaceae). Food Chem
77:1–7
Dirks-Hofmeister ME, Inlow JK, Moerschbacher BM (2012)
Site-directed mutagenesis of a tetrameric dandelion
polyphenol oxidase (PPO-6) reveals the site of subunit
interaction. Plant Mol Biol 80:203–217
Dixon AGO, Asiedu R, Hahn SK (1991) Genotypic stability
and adaptability: Analytical methods and implications
for Cassava breeding for low-input agriculture. In: Ofori
F, Hahn SK (eds.) Tropical root crops in developing
economy. Proceedings of the 9th Symposium of the
International Society for Tropical Root Crops. Accra,
pp 130–137
180 Page 12 of 16 Euphytica (2017) 213:180
123
Dixon RA, Achnine L, Kota P, Liu CJ, Reddy MS, Wang L
(2002) The phenylpropanoid pathway and plant defense: a
genomics perspective. Mol Plant Pathol 3:371–390
Du W-X, Avena-Bustillos RJ, Breksa AP III, McHugh TH
(2014) UV-B light as a factor affecting total soluble phe-
nolic contents of various whole and fresh-cut specialty
crops. Postharvest Biol Technol 93:72–82
DuPont MS, Mondin Z, Williamson G, Price KR (2000) Effect
of cultivar, processing and storage on the flavonoid gly-
coside content and composition of lettuce and endive.
J Agric Food Chem 48:3957–3964
Fan MH, Wang M, Zou P (2005) Effect of sodium chloride on
the activity and stability of polyphenol oxidase from Fuji
apple. J Food Biochem 29:221–230
Flurkey WH, Inlow JK (2008) Proteolytic processing of
polyphenol oxidase from plants and fungi. J Inorg Biochem
102:2160–2170
Gallardo M, Jackson LE, Schulbach KF, Snyder RL, Thompson
RB, Wyland LJ (1996) Production and water use in lettuces
under variable water supply. Irrig Sci 16:125–137
Gandia-Herrero F, Jimenez-Atienzar M, Cabanes J, Garcia-
Carmona F, Escribano J (2005) Evidence for a common
regulation in the activation of a polyphenol oxidase by
trypsin and sodium dodecyl sulfate. Biol Chem
386:601–607
Garcia CJ, Garcia-Villalba R, Garrido Y, Gil MI, Tomas-Bar-
beran FA (2016) Untargeted metabolomics approach using
UPLC-ESI-QTOF-MS to explore the metabolome of fresh-
cut iceberg lettuce. Metabolomics 12:138
Gawlik-Diziki U, Złotek U, S´wieca M (2008) Characterization
of polyphenol oxidase from butter lettuce (Lactuca sativa
var. capitata L.). Food Chem 107:129–135
Golbeck JH, Cammarata KV (1981) Spinach thylakoid
polyphenol oxidase: isolation, activation, and properties of
the native chloroplast enzyme. Plant Physiol 67:977–
984
Grant GT, Morris ER, Rees DA, Smith PJC, Thom D (1973)
Biological interactions between polysaccharides and
divalent cations: the egg-box model. FEBS Lett
32:195–198
Hall CB, Stall RE, Burdine HW (1971) Association of Pseu-
domonas marginalis with pink rib of lettuce. Fla Agric Exp
Stn J Ser 4132:163–165
Hartz TK, Breschini SJ (2001) Pre-sidedress soil nitrate testing
(PSNT) improves N management in lettuce production.
Western Nutrient Management Conference, pp 20–26
Hayashi E, Aoyama N, Still DW (2008) Quantitative trait loci
associated with lettuce seed germination under different
temperature and light environments. Genome 51:928–947
Heimdal H, Ku¨hn BF, Poll L, Larsen LM (1995) Biochemical
changes and sensory quality of shredded and MA-packaged
Iceberg lettuce. J Food Sci 60:1265–1276
Hilton HW, Clifford SC, Wurr DCE, Burton KS (2009) The
influence of agronomic factors on the visual quality of
field-grown, minimally-processed lettuce. J Hort Sci
Biotechnol 84:193–198
Hisaminato H, Murata M, Homma S (2001) Relationship
between enzymatic browning and phenylalanine ammonia-
lyase activity of cut lettuce, and the prevention of browning
by inhibitors of polyphenol biosynthesis. Biosci Biotech-
nol Biochem 65:1016–1021
Hutcheson SW, Buchanan BB (1980) Polyphenol oxidation by
Vicia faba chloroplast membranes: studies on the latent
membrane-bound polyphenol oxidase and on the mecha-
nism of photochemical polyphenol oxidation. Plant Physiol
66:1150–1154
Hyodo H, Kuroda H, Yang SF (1978) Induction of phenylalal-
nine ammonia-lyase and increase in phenolics in lettuce
leaves in relation to their development of russet spotting
caused by ethylene. Plant Physiol 62:31–35
Iakimova ET, Woltering EJ (2015) Nitric oxide prevents would
induced browning and delays senescence through inhibi-
tion of hydrogen peroxide accumulation in fresh-cut let-
tuce. Innov Food Sci Emerg Technol 30:157–169
Jackson LE, Stivers LJ, Warden BT, Tanji KK (1994) Crop
nitrogen utilization and soil nitrate loss in a lettuce field.
Fertil Res 37:93–105
Jenni S (2005) Rib discolouration: a physiological disorder
induced by heat stress in crisphead lettuce. HortScience
40:2031–2035
Jenni S, de Koyer D, Emery G (2008) Rib discoloration in F-2
populations of crisphead lettuce in relation to head matu-
rity. J Am Soc Hort Sci 133:249–254
Jenni S, Truco MJ, Michelmore R (2013) Quantitative trait loci
associated with tipburn, heat stress induced physiological
disorders and maturity traits in crisphead lettuce. Theor
Appl Genet 126:3065–3079
Jeuken M, van Wijk R, Peleman J, Lindhout P (2001) An inte-
grated interspecific AFLP map of lettuce (Lactuca) based
on two L. sativa 9 L. saligna F2-populations. Theor Appl
Genet 103:638–647
Jiang Y, Miles PW (1993) Generation of H2O2 during enzymic
oxidation of catechin. Phytochemistry 33:29–34
Jime´nez M, Garcı´a-Carmona F (1995) pH-induced hysteresis of
latent broad bean polyphenol oxidase. Phytochemistry
40:373–376
Johnson WC, Jackson LE, Ochoa O, Peleman J, van Wijk R,
St.Clair DA, Michelmore RW (2000) Lettuce, a shallow-
rooted crop and Lactuca serriola, its wild progenitor differ
at QTL determining root architecture and deep soil water
exploitation. Theor Appl Genet 101:1066–1073
Joslin MA, Pointing JD (1951) Enzyme-catalyzed oxidative
browning of fruit products. Adv Food Res 3:1–44
Juenger TE, Sen S, Stowe KA, Simms EL (2005) Epistasis and
genotype-environment interaction for quantitative trait loci
affecting flowering time in Arabidopsis thaliana. Genetica
123:87–105
Jung HW, Kim W, Hwang BK (2003) Three pathogen-inducible
genes encoding lipid transfer protein from pepper are dif-
ferentially activated by pathogens, abiotic, and environ-
mental stresses. Plant Cell Envirn 26:915–928
Kang YJ, Choi JH, Jeong MC, Kim DM (2008) Effect of
maturity at harvest on the quality of head lettuce during
storage. Korean J Hort Sci Technol 26:272–276
Karam F, Mounzer O, Sarkis F, Lahoud R (2002) Yield and
nitrogen recovery of lettuce under different irrigation
regimes. J Appl Hort 4:70–76
Karpeta A (2001) Control of the pinking of lettuce inhibition of
polyphenol oxidase processing. MSc Thesis. Proctor
Department of Food Science, University of Leeds, Leeds
Kasmire RF, Cantwell M (1992) Post-harvest handling systems:
flower, leafy and stem vegetables. In: Kader AA (ed)
Euphytica (2017) 213:180 Page 13 of 16 180
123
Postharvest technology of horticultural crops publication
number 3311. University of California Agriculture, Davis
Kays SJ (1999) Preharvest factors affecting appearance.
Postharvest Biol Technol 15:233–247
Ke D, Saltveit ME (1989) Wound induced ethylene production,
phenolic metabolism and susceptibility to russet spotting in
iceberg lettuce. Physiol Plant 76:412–418
Kearsey MJ, Farquhar AGL (1998) QTL analysis in plants;
where are we now? Heredity 80:137–142
Kesseli RV, Paran I, Michelmore RW (1994) Analysis of a
detailed genetic linkage map of Lactuca sativa (lettuce)
constructed from RFLP and RAPD markers. Genetic
136:1435–1446
Kim D-H, Kim H-B, Chung H-S, Moon K-D (2014) Browning
control of fresh-cut lettuce by phytoncide treatment. Food
Chem 159:188–192
Knox (2016) www.rijkzwaan.co.uk/solutions/knox
Koukounaras A, Siomos AS, Gerasopoulos D, Karamanoli K
(2016) Genotype, ultraviolet irradiation, and harvesting
time interaction effects on secondary metabolites of whole
lettuce and browning of fresh-cut product. J Hort Sci
Biotech 91:491–496
Kruse R, Nair A (2016) Summer cover crops and lettuce
planting time influence weed population, soil nitrogen
concentration, and lettuce yields. HortTechnology
26:409–416
Kuslu Y, Dursun A, Sahin U, Kiziloglu FM, Turan M (2008)
Effect of deficit irrigation on curly lettuce grown under
semiarid conditions. Span J Agric Res 6:714–719
Lettuce Genome Resource (2017) https://lgr.genomecenter.
ucdavis.edu
Land EL, Ramsden CA, Riley PA (2007) The mechanism of
suicide-inactivation of tyrosinase: a substrate structure
investigation. Tohoku J Exp Med 212:341–348
Landry B, Kesseli R, Farrara B, Mitchelmore R (1987) A genetic
map of lettuce (Lactuca sativa L.) with restriction fragment
length polymorphism, isozyme, disease resistance, and
morphological markers. Genetics 116:331–337
Langridge P, Lagudah E, Holton T, Appels R, Sharp P, Chal-
mers K (2001) Trends in genetic and genome analyses in
wheat: a review. Aust J Agric Res 52:1043–1077
Lebeda A, Pink DAC (1998) Histological aspects of the
response of wild Lactuca spp. and their hybrids, with L.
sativa to lettuce downy mildew (Bremia lactucae). Plant
Pathol 47:723–736
Lee SK, Kader AA (2000) Preharvest and postharvest factors
influencing vitamin C content of horticultural crops.
Postharvest Biol Technol 20:207–220
Lee M-J, Son JE, Oha M-M (2014) Growth and phenolic com-
pounds of Lactuca sativa L. grown in a closed-type plant
production system with UV-A, -B, or -C lamp. J Sci Food
Agric 94:197–204
Leufken CM, Moerschbacher BM, Dirks-Hofmeister ME (2015)
Dandelion PPO-1/PPO-2 domain-swaps: the C-terminal
domain modulates the pH optimum and the linker affects
SDS-mediated activation and stability. Biochim Biophys
Acta 1854:178–186
Lewis D (2001) The development procedure for the extraction
and assay of polyphenol oxidase in Iceberg lettuce. MSc
thesis. Proctor Department of Food Science, University of
Leeds, Leeds
Liu X, Ardo S, Bunning M, Parry J, Zhou K, Stushnoff C,
Stoniker F, Yu L, Kendall P (2007) Total phenolic content
and DPPH radical scavenging activity of lettuce (Lactuca
sativa L.) grown in Colorado. Food Sci Technol
40:552–557
Lo´pez-Galvez G, Saltveit M, Cantwell M (1996) Wound-in-
duced phenylalanine ammonia-lyase activity: factors
affecting its induction and correlation with the quality of
minimally processed lettuces. Postharvest Biol Technol
9:223–233
Luna MC, Tudela JA, Martı´nez-Sa´nchez A, Allende A, Gil MI
(2012) Long-term deficit and excess of irrigation influences
quality and browning related enzymes and phenolic
metabolism of fresh-cut iceberg lettuce (Lactuca sativa L.).
Postharvest Biol Technol 73:37–45
Mai F, Glomb MA (2013) Isolation of phenolic compounds
from Iceberg lettuce and impact on enzymatic browning.
J Agric Food Chem 61:2868–2874
Maloof JN (2003) QTL for plant growth and morphology. Curr
Opin Plant Biol 6:85–90
Marin A, Ferreres F, Barbera GG, Gil MI (2015) Weather
variability influences colour and phenolic content of pig-
ments baby leaf lettuces throughout the season. J Agric
Food Chem 63:1673–1681
Marlett RB, Stewart JK (1956) Pink rib of head lettuce. Plant Dis
Rep 40:742–743
Martinez MV, Whitaker JR (1995) The biochemistry and con-
trol of enzymatic browning. Trends Food Sci Technol
6:195–200
Martinoia E, Dalling MJ, Matile P (1982) Catabolism of chloro-
phyll: demonstration of chloroplast localized peroxidative
and oxidative activities. Z Pflanzenphysiol 107:269–279
Matile P, Ho¨rtensteiner S, Thomas H (1999) Chlorophyll
degradation. Annu Rev Plant Physiol Plant Mol Biol
50:67–95
Mayer AM, Harel E (1979) Polyphenol oxidases in plants.
Phytochemistry 18:193–218
McHale LK, Truco MJ, Kozik A, Wroblewski T, Ochoa OE,
Lahre KA, Knapp SJ, Michelmore RW (2009) The geno-
mic architecture of disease resistance in lettuce. Theor
Appl Genet 118:565–580
Michelmore RW, Kesseli RV, Ryder EJ (1994) Genetic map-
ping in lettuce. In: Phillips RL, Vasil IK (eds) DNA-based
markers in plants. Kluwer Academic Publishers, Norwell,
pp 223–239
Molitor C, Mauracher SG, Rompel A (2016) Aurone synthase is
a catechol oxidase with hydroxylase activity and provides
insights into the mechanism of plant polyphenol oxidases.
Proc Natl Acad Sci USA 113:E1806–E1815. doi:10.1073/
pnas.1523575113
Monaghan JM, Rahn CR, Hilton HW, Wood M (2010)
Improved efficiency of nutrient and water use for high
quality field vegetable production using fertigation. Acta
Hortic 852:145–152
Monaghan JM, Vickers LH, Grove IG, Beacham AM (2016)
Deficit irrigation reduces postharvest rib pinking in
wholehead Iceberg lettuce, but at the expense of head fresh
weight. J Sci Food Agric. doi:10.1002/jsfa.7895
Mousavizadeh SJ, Sedaghathoor S (2011) Peroxidase activity in
response to applying natural antioxidant of essential oils in
some leafy vegetables. Aust J Crop Sci 5:494–499
180 Page 14 of 16 Euphytica (2017) 213:180
123
Oh M-M, Carey EE, Rajashekar CB (2010) Regulated water
deficits improve phytochemical concentration in lettuce.
J Am Hort Sci 135:223–229
Ouzounis T, Parjikolaei BR, Frette´ X, Rosenqvist E, Ottosen
C-O (2015) Pre-dawn and high intensity application of
supplemental blue light decreases the quantum yield of
PSII and enhances the amount of phenolic acids, flavo-
noids, and pigments in Lactuca sativa Front. Plant Sci
6:19
Payne D, Hall E, McKenzie B (2006) Method for enhancing the
quality of green leaf vegetables. EU patent
WO2006114574
Peiser G, Lo´pez-Ga´lvez G, Cantwell M, Saltveit ME (1998)
Phenylalanine ammonia lyase inhibitors control browning
of cut lettuce. Postharvest Biol Technol 14:171–177
Poulsen N, Johansen AS, Sorensen JN (1995) Influence of
growth conditions on the value of crisphead lettuce. 4.
Quality changes during storage. Plant Foods Human Nutr
47:157–162
Queiroz C, Lopes MLM, Fialho E, Valente-Mesquita L (2008)
Polyphenol oxidase: characteristics and mechanisms of
browning control. Food Rev Int 24:361–375
Reyes-Chin-Wo S, Wang Z, Yang X, Kozik A, Arikit S, Song C,
Xia L, Froenicke L, Lavelle DO, Truco M-J, Xia R, Zhu S,
Xu C, Xu H, Xu X, Cox K, Korf I, Meyers BC, Michelmore
RW (2017) Genome assembly with in vitro proximity
ligation data and whole-genome triplication in lettuce.
Nature Commun. doi:10.1038/ncomms14953
Reynolds MP, Ortiz-Monasterio JI, McNab A (2001) Genetic
basis of physiological traits. In: Application of physiology
in wheat breeding. CIMMYT, Mexico
Ribaut JM, Hoisington DA (1998) Marker assisted selection:
new tools and strategies. Trends Plant Sci 3:236–239
Richard-Forget FV, Gauillard FA (1997) Oxidation of chloro-
genic acid, catechins, and 4-methylcatechol in model
solutions by combinations of pear (Pyrus communis cv.
Williams) polyphenol oxidase and peroxidase: a possible
involvement of peroxidase in enzymatic browning. J Agric
Food Chem 45:2472–2476
Richter C, Dirks ME, Schulze-Gronover C, Pru¨fer D, Moer-
schbacher BM (2012) Silencing and heterologous expres-
sion of ppo-2 indicate a specific function of a single
polyphenol oxidase isoform in resistance of dandelion
(Taraxacum officinale) against Pseudomonas syringae pv.
tomato. Mol Plant Micro Interact 25:200–210
Rogers GS, Titley M, Giggins B, Bauer B, Poynton R, Kocks A,
McAuliffe T, Le Budd J (2006) Post harvest improvement
in Iceberg and Cos lettuce to extend shelf life for fresh cut
salads. Hort. Aus. Project number VX03092
Rosyara UR (2006) Requirements of robust molecular marker
technology for plant breeding applications. J Plant Breed
1:67–72
Ryder EJ (1999) Lettuce, endive and chicory. CABI Publishing,
Wallingford
Ryder EJ, McCreight JD (1996) Vegetable cultivar descriptions
for North America. Lettuce (M–Z), Lists 1–26 combined.
U.S. Agricultural Research Station, Salinas
Samuolien _e G, Brazaityt _e A, Sirtautas R, Virsˇil _e A,
Sakalauskait _e J, Sakalauskien _e S, Duchovskis P (2013)
LED illumination affects bioactive compounds in romaine
baby leaf lettuce. J Sci Food Agric 93:3286–3291
Saure MC (1998) Causes of the tipburn disorder in leaves of
vegetables. Sci Hort 76:131–147
Selle´s-Marchart S, Casado-Vela J, Bru-Martı´nez R (2007)
Effect of detergents, trypsin and unsaturated fatty acids on
latent loquat fruit polyphenol oxidase: basis for the
enzyme’s activity regulation. Arch Biochem Biophys
464:295–305
Sharples GC (1965) Biochemical studies of rib discolouration
and pink rib of lettuce. Vegetable Report, University of
Arizona Repository, USA, pp 15–19
Singh S (2010) Modified atmosphere packaging of fresh pro-
duce: current status and future needs. LWT Food Sci
Technol 43:381–392
Sofo A, Dichio B, Xiloyannis C, Masia A (2005) Antioxidant
defences in olive trees during drought stress: changes in
activity of some antioxidant enzymes. Func Plant Biol
32:45–53
Soininen K (2009) Salads and salad dressings, UK. Mintel
Oxygen Report
Soliva-Fortuny RC, Martı´n-Belloso O (2003) New advances in
extending the shelf-life of fresh-cut fruits: a review. Trends
Food Sci Technol 14:341–353
Solomon EI, Sundaram UM, Machonkin TE (1996) Multicopper
oxidases and oxygenases. Chem Rev 96:2563–2605
Sommer A, Ne´eman E, Steffens JC, Mayer AM, Harel E (1994)
Import, targeting, and processing of a plant polyphenol
oxidase. Plant Physiol 105:1301–1311
Steenhuizen JW, van der Boon J (1985) The nitrate content of
lettuce in nutrient solution. 2. Nitrogen level and ammo-
nium: nitrate ratio; replacement before harvest by a solu-
tion with a higher proportion of ammonium. Rapport,
Instituut voor Bodemvruchtbaarheid, Netherlands, pp 1–85
Stoffel K, van Leeuwen H, Kozik A, Caldwell D, Ashrafi H, Cui
X, Tan X, Hill T, Reyes-Chin-Wo S, Truco M-J, Michel-
more R, Van Deynze A (2012) Development and applica-
tion of a 6.5 million feature affymetrix genechip for
massively parallel discovery of single position polymor-
phisms in lettuce (Lactuca spp.). BMC Genom 13:185
Syed NH, Sørensen AP, Antonise R, van de Wiel C, van der
Linden CG, van’t Westende W, Hooftman DAP, den Nijs
HCM, Flavell AJ (2006) A detailed linkage map of lettuce
based on SSAP, AFLP and NBS markers. Theor Appl
Genet 112:517–527
Takemoto D, Yoshioka H, Doke N, Kawakita K (2003) Disease
stress-inducible genes of tobacco: expression profile of
elicitor-responsive genes isolated by subtractive
hybridization. Phys Planta 118:545–553
Thomas H (1986) The role of polyunsaturated fatty acids in
senescence. J Plant Physiol 123:97–105
Toivonen PMA (2004) Postharvest storage procedures and
oxidative stress. HortScience 39:938–942
Toivonen PMA, Brummell DA (2008) Biochemical bases of
appearance and texture changes in fresh-cut fruit and
vegetables. Postharvest Biol Technol 48:1–14
Toma´s-Barbera´n FA, Espı´n JC (2001) Phenolic compounds and
related enzymes as determinates of quality in fruits and
vegetables. J Sci Food Agric 81:853–876
Toma´s-Barbera´n FA, Loaiza-Velarde J, Bonfanti A, Saltveit
ME (1997) Early wound- and ethylene-induced changes in
phenylpropanoid metabolism in harvested lettuce. J Am
Soc Hort Sci 122:399–404
Euphytica (2017) 213:180 Page 15 of 16 180
123
Treutter D (2010) Managing phenol contents in crop plants by
phytochemical farming and breeding—visions and con-
straints. Int J Mol Sci 11:807–857
Truco MJ, Antonise R, Lavelle D, Ochoa O, Kozik A, Witsen-
boer H, Fort SB, Jeuken MJ, Kesseli RV, Lindhout P,
Michelmore RW, Peleman J (2007) A high-density, inte-
grated genetic linkage map of lettuce (Lactuca spp.). Theor
Appl Genet 115:735–746
Truco MJ, Ashrafi H, Kozik A, van Leeuwen H, Bowers J, Wo
SRC, Stoffel K, Xu H, Hill T, Van Deynze A, Michelmore
RW (2013) An ultra-high-density, transcript-based, genetic
map of lettuce. G3—Genes Genomes Genet 3:617–631
Tudela JA, Herna´ndez N, Pe´rez-Vicente A, Gil MI (2016)
Comprehensive evaluation of different storage conditions
for the varietal screening of lettuce for fresh-cut perfor-
mance. Postharvest Biol Technol 120:36–44
Tudela JA, Herna´ndez N, Pe´rez-Vicente A, Gil MI (2017)
Growing season climates affect quality of fresh-cut lettuce.
Postharvest Biol Technol 123:60–68
van de Wiel C, Arens P, Vosman B (1998) Microsatellite fin-
gerprinting in lettuce (Lactuca sativa L.) and wild relatives.
Plant Cell Rep 17:837–842
van Gelder CWG, Flurkey WH, Wichers HJ (1997) Sequence
and structural features of plant and fungal tyrosinases.
Phytochemistry 45:1309–1323
Viacava GE, Gonzalez-Aguilar G, Roura SI (2014) Determi-
nation of phytochemicals and antioxidant activity in but-
terhead lettuce related to leaf age and position. J Food
Biochem 38:352–362
Virador VM, Reyes Grajeda JP, Blanco-Labra A, Mendiola-
Olaya E, Smith GM, Moreno A, Whitaker JR (2010)
Cloning, sequencing, purification, and crystal structure of
grenache (Vitis vinifera) polyphenol oxidase. J Agric Food
Chem 58:1189–1201
Wagstaff C, Clarkson GJJ, Zhang F, Rothwell SD, Fry SC,
Taylor G, Dixon MS (2010) Modification of cell wall
properties in lettuce improves shelf life. J Exp Bot
61:1239–1248
Wahler D, Schulze-Gronover C, Richter C, Foucu F, Twyman
RM, Moerschbacher BM, Fischer R, Muth J, Pru¨fer D
(2009) Polyphenoloxidase silencing affects latex coagula-
tion in Taraxacum species. Plant Physiol 151:334–346
Wanner LA, Li G, Ware D, Somssich IE, Davis KR (1995) The
phenylalanine ammonia-lyase gene family in Arabidopsis
thaliana. Plant Mol Biol 27:327–338
Watts L (1980) Flower & vegetable breeding. Grower Books,
London, pp 109–110
Waycott W, Fort SB, Ryder EJ, Mitchelmore RW (1999)
Mapping morphological genes relative to molecular
markers in lettuce (Lactuca sativa L.). Heredity
82:245–251
Werij J, Kloosterman B, Celis-Gamboa C, de Vos C, America T,
Visser R, Bachem C (2007) Unravelling enzymatic dis-
colouration in potato through a combined approach of
candidate genes, QTL, and expression analysis. Theor
Appl Genet 115:245–252
Winters AL, Minchin FR, Michaelson-Yeates TPT, Lee MRF,
Morris P (2008) Latent and active polyphenol oxidase
(PPO) in red clover (Trifolium pratense) and use of a low
PPO mutant to study the role of PPO in proteolysis
reduction. J Agric Food Chem 56:2817–2824
Woltering EJ, Witkowska IM (2016) Effects of pre- and post-
harvest lighting on quality and shelf life of fresh-cut let-
tuce. Acta Hort 1134:357–365
WRAP (2012) Household food and drink waste in the UK.
http://www.wrap.org.uk/sites/files/wrap/hhfdw-2012-main.
pdf.pdf
Wurr D, Parr A, Feuerhelm S, Kennedy S, Pennings H, Oost E,
Cornai I, Harriman M, Sawday J, Tucker A (2003) DEFRA
final report for project number HLO142 (CSA 4969,
HORT 232): improving the quality and shelf-life of cut
salad products
Yamauchi N, Funamoto Y, Shigyo M (2004) Peroxidase-me-
diated chlorophyll degradation in horticultural crops.
Phytochem Rev 3:221–228
Yang J, Zhu J (2005) Methods for predicting superior genotypes
under multiple environments based on QTL effects. Theor
Appl Genet 110:1268–1274
Yano M, Hayami A (1978) Studies on the improvement of
storage ability in head vegetables. I. The relationship
between cultivar, stage of maturity and fertilizers and the
storage ability of lettuce and cabbage. Bull Vegetable Or-
nam Crops Res Stn 4:77–88
Zawistowski J, Biliaderis CG, Eskin NAM (1991) Polyphenol
oxidase. In: Robinson DS, Eskin NAM (eds) Oxidative
enzymes in foods. Elsevier Science, London, pp 217–273
Zhang FZ, Wagstaff C, Rae AM, Sihota AK, Keevil CW,
Rothwell SD, Clarkson GJJ, Michelmore RW, Truco MJ,
Dixon MS, Taylor G (2007) QTLs for shelf life in lettuce
co-locate with those for leaf biophysical properties but not
with those for leaf developmental traits. J Exp Bot
58:1433–1449
Zink FW, Yamaguchi M (1962) Studies on the growth rate and
nutrient absorption of lettuce. University of California, San
Francisco, pp 471–500
Złotek U, Gawlik-Dziki U (2015) Selected biochemical prop-
erties of polyphenol oxidase in butter lettuce leaves (Lac-
tuca sativa L. var. capitata) elicited with DL-b-amino-n-
butyric acid. Food Chem 168:423–429
180 Page 16 of 16 Euphytica (2017) 213:180
123
